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SEAFOOD MENU 


Hatteras Scallop Vichyssorse 

Cone Sound Clams on Hakf Shell 
Seafood Mousse 

Pamlico Shrimp Salad 

Blue Crab Crepes with Shrimp Sauce 
Savory Baked Trout 

Chipped Baked Mullet 


Seaside Oyster Souffle with Creamy Lemon Sauce 


HATTERAS SCALLOP VICHYSSOISE 


1 pound calico on bay scaklops, fresh 
on fA0zen 
1 quart boikhing water 


2 tablespoons salt 


Cut chives cr chopped parsley 


2 cans f10zen condensed cream of potato 
(10-1/2 oz.) soup 

1 pint miLk 

1 pint cofgee cream 


Thaw frozen scallops. Remove any shell particles 
and wash. Place in boiling salted water. Cover 
and return to the boiling point. Simmer for 3-4 
minutes, depending on size. Drain. Cut large 
scallops in haif. Combine soup, milk, and cream; 
heat until soup is thawed. Mash or put through 

a sieve. Add scallops; heat. Garnish with chives 
sprinkled over the top. Serves 6. 


CORE SOUND CLAMS ON HALF SHELL 


36 shekk ckams (chemystones) 

Cocktatk Sauce 

Lemon 

Shuck clams. Arrange a bed of crushed ice in 

6 shallow bowls or plates. Place 6 half-shell 
clams on the ice with a small container of cocktail 


sauce in the center. Garnish with lemon wedges. 
Serves 6. 


COCKTAIL SAUCE 


1/2 cup catsuj 

6 tablespoons Lemon juice 

1 tabLespoon horseradish 

3 drops Liquid hot pepper sauce 
1/2 teaspoon celery sakt 

1/4 teaspoon Sakt 


Blend all ingredients and chill. Serves 6. 


SEAFOOD MOUSSE 


1 cup flaked mullet 
1 cup coarsely shredded cantaloupe 
1/4 cup mayonnaise or salad dressing 


3 tabkespoons Lemon juice 

2 tablespoons chopped pimiento 

1 tabLespoon unite vinegar 

Dash white pepper 

Dash Liquid hot pepper sauce 

1 package-3 oz. Lime gelatin 

1/2 teaspoon Saké 

i cup boiling water 

1/4 cup whipping cream 

2 tablespoons chopped parsley 

Sakad greens 

Cantaloupe balls 

Honeydew meLon balls 

Mayonnaise on sakad dressing 
Combine fish, cantaloupe, mayonnaise, lemon juice, pimiento, 
vinegar, pepper, and liquid hot pepper sauce. Dissolve 
gelatin and salt in boiling water. Cool until slightly 
thickened. Add fish mixture. Chill until partially set. 
Whip cream. Fold cream and parsley into fish-gelatin 
mixture. Pour into a 1-quart ring mold. Chill until 
firm. Unmold on salad greens. Fill center with canta- 


loupe and honeydew melon balls. Serve with mayonnaise or 
salad dressing. Makes 6 servings. 


PAMLICO SHRIMP SALAD 


3/4 pound cooked, peeled, ckeaned shrimp, 
41esh on f40zen 

1 quart Shredded cabbage 

1/2 cup sliced green pepper 

1 cup SOUL Cheam 


1 tablespoon Lemon fuice 

1 teaspoon Worcestershire sauce 
1/4 teaspoon sakt 

1/4 teaspoon dikk weed 


Dash nutmeg 
1/2 cup toasted blanched shivered almonds 
Salad greens 


Thaw frozen shrimp or drain canned shrimp. Rinse 
canned shrimp with cold water. Cut large shrimp 
in half. Combine cabbage, green pepper, and 
shrimp; chill. Combine sour cream, lemon juice, 
Worcestershire sauce, and seasonings; chill. Add 
almonds and dressing to shrimp mixture; toss 
lightly. Serve on salad greens. Serves 6. 
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BLUE CRAB CREPES WITH SHRIMP SAUCE 


CREPES 





1/2 cup 

1 

1/2 cup 

1/4 teaspoon 


FILLING 


CUD G20Z >) 


1/2 cup 

2 tablespoons 
1/4 cup 

z tablespoons 
1 teaspoon 

1] teaspoon 


1/2 teaspoon 


SAUCE 


[Pecan (10 0z, } 


1/2 cup 
Li2eciip 


1 teaspoon 


mLk 

egg 

Sifted flour 
sakt 


sesh, pasteurized, on frozen 
bkue crabmeat, <Laked 


thinky sliced celery 
thinky sliced gr2zen ontons 
Sakad dressing 

diced pimiente 

curry powder 

Lemon jurce 


Worcestershire sauce 


frozen, condensed shrimp soup, 
defrosted 


mike 
tiny, cooked shreump 


Lemon futce 


TO MAKE CREPES: Combine milk, egg, flour, and 
salt; beat umtil smooth. Fry crepes, one at a 
time, in lightiy greased 6 or 7 inch skillet; 
tilt pan quickiy so that batter will cover 
bottom of pam. Cook until lightly browned on 
both sides, tiumnming once. Stack and keep warm 
while preparing filling. 


TO MAKE FILLIWG: Thaw crabmeat; combine crabmeat, 
celery, oniom, salad dressing, pimiento, curry 
powder, lemon juice, and Worcestershire sauce; 
mix carefully. Spread an equal amount of filling 
over crepe, amd roll up. Arrange filled crepes 
on heat-proot platter. Cover with aluminum foil, 
crimping foik to edges of platter. Bake ina 
moderate oven, 350 degrees F., about 15 minutes 
or until well heated. Prepare sauce while crepes 
are heating. 


TO MAKE SAUCE: Combine soup, milk, shrimp, and 
lemon juice; warm to serving temperature over 
low heat, stirring constantly. 


TO SERVE: Umcover platter and pour sauce over 
crepes. Makes 6 crepes or 6 servings. 


SAVORY BAKED TROUT 


2 pounds tnout frkrlets, 42esh or frozen 
2 teaspoons Lemon furce 

Dash pepper 

6 slicers bacon, chopped 

1/2 cup So4t bread crumbs 


2 tablespoons chopped parsley 
3/4 cup thinky sliced onion 
2 tablespoons bacon fat 


Skin fillets and place in a single layer in a 
greased baking dish, 12 x 8 x 2 inches. Sprinkle 
with lemon juice and pepper. Fry bacon until 
Crisp. Remove bacon from fat. Add to bread 
crumbs and parsley. Cook onion in bacon fat 
until tender. Spread onion over fish. Sprinkle 
crumb mixture over top of onion. Bake in a 
moderate oven, 350 degrees F., for 25 to 30 
minutes or until fish flakes easily when tested 
with a fork. Serves 6. Approximately 170 calories 
in each serving. 


CHIPPED BAKED MULLET 


2 pounds mullet fillets, fresh or frozen 
1/2 cup hickory favored barbecue sauce 
1 bag (5 0z.) barbecued potato chips, crushed 


Thaw frozen fillets. Skin fillets. Dip fillets 
in barbecue sauce and roll in crushed chips. 
Place fillets in a single layer on a well-greased 
baking pan 15 x 10 x 1 inch. Bake in a moderate 
oven, 350 degrees F., for 20 to 25 minutes or 
until fillets flake easily when tested with a 
fork. Makes 6 servings. 


SEASIDE OYSTER SOUFFLE 
With 
CREAMY LEMON SAUCE 


2 cans (10 oz.) fresh or frozen oysters 


1/2 cup chopped onion 
1/3 cup butter on margarine 
1/2 cup Lou 


1-1/2 teaspoons sakt 


1/2 teaspoon paprika 


Dash pepper 

Dash nutmeg 

1 cup miLR 

4 eggs, Separated 


Creamy Lemon Sauce 


Thaw oysters; drain and reserve 1/2 cup liquor. 
Coarsely chop oysters. Cook onion slowly in 
saucepan in butter or margarine until tender, 

not brown. Stir in flour, salt, paprika, pepper, 
and nutmeg. Add milk and reserved oyster liquor; 
cook until thickened, stirring constantly. Remove 
from heat. Beat egg yolks until thick and lemony 
colored. Add egg yolks to hot mixture slowly, 
stirring constantly. Fold in oysters. Beat egg 
whites until they hold soft peaks. Carefully fold 
egg whites into oyster mixture. Pour into un- 
greased 2-quart souffle dish or deep casserole. 
Bake in a slow oven, 325 degrees F., for about 

60 to 70 minutes or until souffle is puffed, 
browned, and set. Serve with Creamy Lemon Sauce. 
Makes 6 servings. 


CREAMY LEMON SAUCE 


2 tablespoons butter or margarine 

2 tablespoons flour 

1/2 teaspoon salt 

1/4 teaspoon paprtka 

1-1/4 cups meLk 

1/2 cup Salad dressing oA mayonnatse 

1 tabLespoon Lemon jurice 

Melt butter or margarine in sauce pan. Stir in 
flour, salt, and paprika. Add milk; cook until 
thickened and smooth, stirring constantly. 
Blend in salad dressing or mayonnaise and lemon 


juice; heat. Ségve with SEASIDE OYSTER SOUFFLE. 
Makes about 1-3/4 cups sauce, 


SALUTE TO NORTH CAROLINA'S 
NEW 


SEAFOOD INDUSTRY 


From Calabash to Currituck, commercial fishermen 
Peonent 167.9 million pounds of finfish and 
Shellfish to North Carolina docks and sold their 
Caecnes; t0r $11.8 million during 1972. Compared 
to 1971, the catch was about 27 million pounds 
heavier and about one-half million dollars 
WCET s 


ieenevearly 1960's, the level. of processing 
North Carolina seafood products was approxi- 
mately 15% of landings. Mechanization, new 
processing technology and improved marketing 
systems have brought processed volume to about 
35% of landings. 


With $150 million invested in fishing vessels 
and shore facilities, 604 North Carolina opera- 
tions involving harvesting, processing, and 
marketing of seafoods were identified in 1972. 


New plant construction, plant expansion and 
modernization of techniques and equipment are 
on the increase. Industry is now receiving the 
incentive for expansion and development so that 
it may, at last, compete successfully in the 
Market place. 


"Putting people to work" is a major seafood | 
industry contribution to eastern North Carolina. 
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